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October  is  the  month  when  more  apples  and  grapes  come  to  market  than  in 
any  other  month  of  the  average  year.     In  the  vegetable  line,  October  sees  top 
supplies  in  the  usual  city  market  of  cauliflower,  sweet  potatoes,  and  parsnips. 
And  according  to  Government  statistics  in  the  average  year  more  lamb  and  beef 
is  butchered  in  October  than  in  any  other  month. 

Generally  speaking,  our  Washington  correspondent  reminds  us,  consumers 
do  well  to  take  advantage  of  high  spots  of  supply  because  that  usually  means  low 
prices  and  good  quality. 


^Last  year,  out  of  a  total  apple  crop  of  nearly  170  million  bushels,  almost 
one  third  were  estimated  to  have  been  October's  share.     This  year,  drought  has 
cut  deeply  into  the  apple  crop,  and  fruit  consumers  can  be  thankful  that  we're 
promised  the  biggest  citrus  crop  on  record. 

But  for  those  apple  purchases  that  are  standard  in  every  family,  year  in 
and  year  out,  here  are  some  buying  tips  from  our  Washington  correspondent  to 
consumers:    First  comes  the  matter  of  variety.     One  type  of  apple  is  good  for 
baking  but  not  as  good  as  another  for  eating  raw,  while  perhaps  another  variety 
would  suit  both  purposes.     Consumers  who  know  their  variety  names  have  a  definite 
advantage  in  the  apple  market.    Eighteen  varieties  of  apples  are  in  season  in 
October  out  of  a  total  of  37  nain  commercial  apples.     It  is  easier  to  get  the 
variety  of  apple  you  want  if  you  can  buy  in  large  quantities,  for  the  barrels 
and^ boxes  usually  have  the  variety  name  marked  on  them.    Another  advantage  — 
"besides  lower  price,  of  course  —  is  that  not  only  is  the  variety  marked  on  the 
basket  or  box,  but  the  grade  is  also  shown.     So  the  box,  bushel  and  barrel  buyers 
know  what  they're  getting  and  get  more  for  their  money.    Wise  apple  consumers 
look  for  firm  apples  with  a  good  color  for  the  variety  you're  buying.    Right  now 
apples  are  not  so  likely  to  have  one  of  their  most  common  defects  —  "scald", 
which  is  shown  in  irregular  brown  spots  on  the  surface.     Scald  is  more  likely 
to  make  its  appearance  from  the  middle  of  December  on,   since  it  develops  while 
the  apples  are  in  storage.     It's  caused  by  gases  given  off  by  the  apples  them- 
selves, and  if  it  goes  far  enough  it  does  a  good  deal  of  damage  to  the  quality 
of  the  apple.    But  consumers  who  buy  apples  that  have  been  wrapped  in  oiled  paper 
or  packed  in  shredded  oiled  paper  can  feel  more  confident  since  the  oil  absorbs 
the  gases  and  tends  to  prevent  the  damage. 


Apples  make  a  considerable  contribution  to  the  family  diet,  since  they 
have  a  fair  supply  of  mineral  and  vitamin  values;  also  of  fuel  and  tissue  — 
building  values. 
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Grapes  rate  as  "fair"  for  three  vitamins.     Their  sugar  content  puts  them 
fairly  high  among  fruits  on  the  scale  of  energy  value  —  about  midway  between 
bananas  and  fresh  plums.     The  Western  grapes,  which  originated  in  Europe,  are 
sweeter  than  the  Eastern  or  American  type  of  grapes. 

The  best  indicator  of  quality  for  any  type  of  table  grape  is  a  general 
look  of  freshness.     The  experts  advise  consumers  to  look  for  plump  grapes,  firmly 
attached  to  their  stems.    As  to  color,  they  say  that  most  white  or  pale  green 
grapes  —  both  American  and  European  types  —  are  at  their  best  for  flavor  and 
sweetness  when  they  are  turning  to  an  amber  color,  though  there  are  a  few  good 
varieties  of  American  grapes  that  stay  green  when  they're  fully  ripe. 

Not  all  vegetables  have  been  thoroughly  explored  for  even  the  vitamin 
values  that  are  known  and  measurable.    But  sweet  potatoes  have  already  been  proved 
to  be  excellent  for  Vitamin  A,  which  seems  to  go  along  with  a  yellow  color  as  well 
as  green.     They  rank  as  good  for  both  Vitamin  B  and  Vitamin  C  besides. 

There  are  two  main  types  of  sweet  potatoes  —  the  dry  mealy-fleshed  kind, 
and  the  wetter,   sweeter  type.     Some  people  call  this  last  kind  "yams"  which  is 
not  correct.     The  dry-fleshed  typeshave  what  the  experts  describe  as  a  "yellowish 
fawn-colored  skin  and  a  very  light  yellow  flesh".    The  moist  fleshed  varieties 
of  sweet  potato  can  vary  in  their  skin  color  from  greenish  yellow  to  a  reddish 
orange  tint.    Apparently  they  can  be  any  shape  without  losing  caste,  but  that 
shape  should  be  good,  and  they  should  be  smooth  and  firm  and  have  a  bright  look. 
We're  warned  to  look  out  for  waste  in  sweet  potatoes  because  they  are  very  easily- 
hurt  and  hurts  cause  a  good  deal  of  waste.    Potatoes  not  well  shaped  and  with 
growth  cracks  are  also  wasteful,  and  if  they're  decayed  the  buyer  is  in  for  ser- 
ious loss  because  the  whole  potato  is  likely  to  be  spoiled  by  one  spot  of  decay. 

Parsnips  have  their  friends  and  their  enemies  according  to  taste,  but  the 
only  reportable  vitamin  value  we  can  report  is  a  good  rating  in  Vitamin  B.  Par- 
snips are  peculiar  in  the  fact  that  they  are  improved  rather  than  injured  by^ 
freezing.     In  fact,  their  flavor  waits  on  frost.     The  experts  say  that  parsnip 
consumers  should  pick  smooth,  firm,  wellshaped  ones  of  small  to  medium  size, 
for  best  quality. 

Cauliflower  ranks  as  fair  for  Vitamin  B,  excellent  for  Vitamin  C,  and  good 
for  Vitamin  G,  and  to  most  consumers  it  ranks  as  "excellent"  for  flavor.  The 
experts  say  that  the  best  cauliflower  is  white,  or  creamy-white.    The  flower 
clusters  which  they  call  the  "curd"  should  be  solid  and  firm  and  compact,  and 
clean  and  heavy.     The  leaves  that  have  been  left  to  protect  the  curd  should  be 
fresh  and  green.     The  size  of  the  head  doesn't  matter.     Good  cauliflower  can  come 
Mg  or  little.    What  does  matter  is  the  condition  of  the  curd.    Look  out  for 
flower  clusters  that  have  separated  and  spread,  because  that  means  age.    And  if 
it's  spotted  or  speckled  or  bruised,  take  the  waste  factor  into  consideration 
when  you  look  at  the  price.     If  the  leaves  are  yellow  and  drop  from  the  stalk 
when  you  pick  up  the  cauliflower,  that  means  age,  but  if  they're  just  yellow  and 
otherwise  the  cauliflower  seems  young  and  fresh  the  yellowness  can  be  due  to  other 
causes. 
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